CATERING MENU
FINGER FOOD & COCKTAIL SNACKS

LAOTIAN SPRING ROLLS
24.- / per dozen 

filled with a special vegetable mixture and Asian herbs and spices, served crispy golden with a hot and sweet peanut dipping sauce

NAM DIP 
28.-/ per dozen

Thai fresh rice paper rolls filled with tofu, vegetables Asian herbs, served with a hot and sweet peanut dipping sauce

CHICKEN SATAY 
26.-/ per dozen

skewers of tender pieces of chicken marinated in exotic spices, grilled and served with a Thai coconut chili peanut dipping sauce 

SHRIMP SATAY 
30.-/ per dozen

jumbo black tiger shrimp, marinated in exotic spices skewered, grilled and served with sweet chili dipping sauce

SLIDERS 
36.-/ per dozen

our famous hamburger in miniature size, grilled and topped with chipotle mayonnaise

DIM SUM 
18.- / per dozen 

wonton wrapped dumplings filled with a vegetable mixture, steamed and served with soy and chili dipping sauce

SIAM WOOKIE B[image: image1.jpg]


ALLS 
24.-/ per dozen

fragrant Southeast Asian sticky rice balls, encrusted with two tone sesame seeds, served crispy golden with a Thai sweet and hot chili dipping sauce

GOLDEN TRIANGLES 
24.-/ per dozen

mini samosas filled with curry spiced potatoes and vegetable, served with minted yogurt dipping sauce

CAJUN CHICKEN WINGS 
20.-/ per dozen

chicken wings marinated in a Cajun spice rub, served crispy golden with a blue cheese dipping sauce

QUESADILLAS 
20.-/ per dozen

soft flour tortilla filled with spicy refried beans and grated  Monterey jack cheese, grilled and served with tomato salsa 

SMOKED SALMON CANAPES 
30.-/ per dozen

smoked salmon, cream cheese, capers and fresh dill on pumpernickel bread


PLATTERS  

CALAMARI
30.-/ per platter

marinated squid lightly dusted with seasoned flour and served crispy golden with a potato-lemon-garlic dip

SHRIMP CHIPS 
15.-/ per platter

a large basket of multi coloured shrimp chips fried crispy  golden and served with a sweet and hot peanut
dipping sauce

FOCCACIO PLATTER  
30.-/ per platter

freshly baked Italian flat bread with your choice of:

a) roasted garlic, extra virgin olive oil, fresh herbs and parmesan cheese

b) basil pesto, roasted red peppers and creamy goat cheese

c) plum tomato sauce, fresh basil and parmesan cheese 

MEDITERRANEAN PLATTER  
45.-/ per platter

warm pita bread served with chickpeas humus, roasted red pepper and goat cheese dip, green pea and fresh herb humus and kalamata olives

CLASSIC PLATTER 
55.-/ per platter

fresh fruit and assorted cheese platter 
 

CRUDITE PLATTER 
45.-/ per platter

fresh seasonal vegetables served with roasted red pepper dip


MAMBO PLATTER 
45.-/ per platter

a medley of taro chips and corn tortilla chips with a fresh tomato salsa and guacamole

MIXED APPETIZER PLATTER 
45- /per platter

a combination of our most popular starters includes six spring rolls, six chicken satay, six wookie balls and calamari, all on one platter complete with dipping sauces

FINE PRINT

·  if you have any trouble putting a menu together, please do not hesitate to ask for advice
· prices do not include taxes, gratuity or rental, pool time is $8.00/hour/table
·  please allow one weeks notice
·  a 50% deposit is required on all catering orders for confirmation 
·  the balance is due at the time of the event
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